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Hope for a 1943 peck of 1,000 ,000 wses of canned lerge,MaW sea herring, 
not previow3y produced in qwmtity because of unsatisfcxtory preservation 
methods, wars expressed today by Fishery Coordinator Harold L. Ickes, 

%&erimenta;l pa&s’ of this species, the smceller members of wch are 
canned as &Wsardines, have been-put up for export, and have proved satis- 
fa&ory, More than 100,000 &T&W had been p,wked by mid-September, 

The million-case pa&3O,OOO,OOO pounds-will be purchased almost. entirely 
by tM %X&m& Government, The result of the new experfment, the Goor,din&or 
Udicat+d will result in an increase of 30,000,OOO pounds of protein food to 
gutppl~k the Katio~* s war-time meat diet. 

riments which have made the new product possible are being con- 
ish .aard Wildj.ife &vice of the Department of the Interior,. @?i- 
ing Mministratiori of the %artment of Agricu&ture, and tpuSr 

artld can mmxfacturing industries in Mainr,working together through 
‘SJhe &or&lnator of Fisheries. 

&Wiou@ att@pts to can the large-sized sea herring i-n sm&l quantities 
for locclr we aeat t%qp$Ly sources have been made, it wg,s explained: b$ because 
nollpel o&W&g p~C8dxjrres had not insured a firm-meated result, the product @ad 
nt~er been su$table for ~gaslera3. merchand.ising and wide-r-e. shipment. * 

~V’ekn11&31$t and in&.@tiaJ. technologists began their investigation by da- 
h’mi.dng the affect of various conditions of brining and lengths of pr@-c~aking 
time p>or to ,pWxxMsing, Later they opened the herring so canned and tested the 
odXz&ts for bi8~nsss, color, odor, taste, and other qualities which would guer- 
an%@@ %h# pro&& suitable for dist& shipping and d$stribution. . 

hxple~ed tests indicate that the jqrge sea herring can be canned BU.CC~S~- 
&%lly fati #j$~neral use,, When e&@#%nents #&ill under way have determined the best 

WlJl make, in cwn,jUn&ion with these. tests, a survey of 
whioh is. dkpt&ls to th$ type of preservation. co- 

till then be undertakear to get maximum results fra present 
ezqzwnd facl,lities &ere possible, 


